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TENNESSEE DEFARTMENT OF HEALTH i
DIVISION OF ENVIRONMENTAL HEALTH ""', .
FOOD INSPECTION DATA =

| Establishment Information
Sstablshment Mame:  [SuUnami

Ssmbiishmeant Humber =2 1605121186

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are No
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication. No
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos No
Garage typs doors In non-snciosed ansss are not completsty open. No
Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open No
Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited Yes
Bmcking obsersed wivere smoking |5 profibited by the Sct. Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Auto chlor Bleach 100

3 compartment sink Quaternary

Equipment Temperature

Decoription Temparature | Fahrenhad)
RIC (meat station) 35

RIC (veggie station) 35

RIC (dessert fridge) 40

RIF (dessert freezer) 0
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Zucchini & squash mix Cold Holding 38
Spinach Cold Holding 140
Cabbage Cold Holding 39
Asparagus Cold Holding 38
Tofu Cold Holding 40
Steak 1 Cold Holding |38

Steak 2 Cold Holding 38
Squid Cold Holding 38
Artichoke Cold Holding 37
Pasta (penne) Cold Holding 38
Meatballs Cold Holding |38
[Tomatillo salsa Cold Holding 38
Sea bass Cold Holding 137
Scallops Cold Holding 36




Obsenved Violations
Tolal# [/
Repeated® ()

13: Raw was observed on top shelf in freezer. Raw meat on bottom was stored
near RTE (ready-to-eat) foods. Please separate RTE foods from raw.

14: Cutting board at dessert station is deeply stained and grooved. Please
replace cutting board.

35: Foods are not properly labeled. Foods out of original container without an
original label must have a written label. Foods must be labeled in refrigerator,
freezer, and dry storage/room temperature.

45: Reach-in coolers in dessert station are not clean. Please clean interior and
exterior of equipment. Cutting board is stained. Please clean or replace cutting
board.

49: There is a leak under the 3 compartment sink. Please fix leak under 3
compartment sink.

53: The ceiling in the serving line arew, dessert station, and dishroom are all
stained. Light cover is cracked in dishroom. Please repair, replace, or clean
areas.

55: Permit is expired. Please update permit and post a current copy. Please call
901-222-9175 for more information.
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishment Name: Tsunami
Establishment Numbear: 605121186

Comments/Other Observations

OoONO A WhNE

10: No delivery at this time.
11:

12: Shellstock tags are available and coordinate with appropriate timeframe requirement.
15:

16: Observed several orders being prepared correctly.
17: Not observed at this time.
18: Not observed at this time.
19:

20:

21:

22:

23:

24.

25:

26:

27:
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2.

3:

4.

5!

6:

17
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***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: Tsunami
Establishment Number : 605121186

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Name:  Tsunami
Establishment Mumber # 605121186

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Safe food donation pamphlet given

Source:

Source:

Source:

Source:

Source:

Ben E. Keith, Gordon'’s, Off The




